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This opinion contains indications relating to tbe following items: 
Bon No. 1 Basis of the opinion 

Priority 

Non-establishment of opinion with regard to novelty, inventive step and Industrial applicability 
Luck of unity of invention 

Reasoned statement under Ro!e43i?»j,l(a)(i) withregani to novelty, inventive step or industrial 
applicability; citations and expl anatlons supporting sveh statement 
Certain documents cited 
Certain defects in the international application 
Certain observations on the international application 



□ 
□ 



□ 
□ 
□ 



Box No. II 
Box No. Ill 
Box No. IV 
Box No. V 

Box No. VI 
BoxNo.VH 
BoxNo.VHl 



FURTHER ACTION 



- ^ s opinion will be considered to be a written opinion of the 

JSu ^rinl^l A ^^ W ^ eMep ' fhal Ml d0CS M ^ Wb « ethe <*>«« an Authority other 

han this one to be the IPfiA and the chosen IPEA has notified the International Bureau *nder Rule a.lM<b) that written opinions of 
tWs International Searching Authority wOl not be » considered. F 
If this opinion is, as provided above, considered to be a written opinion of the IPEA, the applicant is invited to submit to the IP 
^™ where appropriate, with amendments, before the expiration of 3 months from tbe dale of mailing of ] 

PCT/ISA/220 or before the expiration of 22 months from the priority date, whichever expires later. 
For further options, see Form PCT/ISA/220. 

For further details, see notes to Form PCT/ISA/220. 
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International application No. 

PCT/JP2004/016557 



[D This opinion has been established on the basis of a translation from the original language info the following language 

~ • whJch '* th « language of a translation furnished for the purposes of international search (under 

Rule 12,3 and 23, 1(b)). 

Wlthregwd to any nucleotide and/or amino add sequence disclosed in the international application and necessary to the claimed 
invention, this opinion has been established on the basis of: W necessary to the cla.mcd 



| } a sequence listing 
f~~| (»bie(s) related to the sequence 1 tsting 

b. format of material 

□ 

□ ' 

c. timeoffiling/fornishing 

I I contained intheinfcrnafional application as filed. 

Q filed together with the International application in computer readable form. 

I I fcmished subsequently to (his Authority for the purposes of search. 

^ fi^ff^V" that 1,3010 !!"" 0nC VWsi0B 0r "** of a mn S and/OT t8bl << 5 > Latins thereto ha, been filed c 

fornished, the required sta ements that the information in the subsequent or additional copies is identical to that in the applied on 
filed or does not go beyond the application as filed, as appropriate, were finished application a 

Additional comments: 



FcrmPCT/ISA/237fBoxNo.lft fJannarv 
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Box No. IV 



Lack of unity of invention 



t □ 



In response to the invitation (Form PCT/1SA/206) to pay additional fees the applicant has; 



I J paid additional fees 

paid additional few under protest 
1~1 not paid additional fees 




Authority found that the retirement of unity of invenlion Is not complied with and chose not to invite the applicant lo 
lional fees. rr 



3. This Authority considers that the requirement of unity of invention in accordance withRnles 13.1, 13,2 and 13.3 is 



What is common between claims 16 and 13 is a vegetable fat composition 
containing a long-chain highly unsaturated fatty acid. However, this is a 
publicly-known vegetable fat composition as described in Laid-Open Patent No, 
2201-226693, for example, and thus cannot be considered to be a technical 
feature that makes an advantageous difference over the prior art. Therefore, 
these two claims do not share special technical features, and these groups of 
inventions arc not so linked as to form a single general inventive concept, 



Consequently, this opinion has been established in respect of the following parts of the international appiiealk 



□ 
El 



not compiled with for the following reasons; 



>mpliedwith 



E3 all parts 
O the parts relating to claims Nos. 



FarmPcr/ISA/237(BoxNo.iV) Oanuarv2004) 
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Box No. V Reasoned statement under Rule 43Wkl< 8 )(l) with regard to nova' 
ritatioas and explanations supporting such statement 


ty, Uivontivestep or industrial ap 




], Statement 

Novelty (N) 


Claims 


1-12,23.24 




YES 




Claims 


13-22 




NO 


Inventive rfep (IS) 


Claims 


1-12,23,24 




YES 




Claims 


13-22 




NO 


Industrial applicability (IA) 


Claims 


1-24 




YES 




Claims 






NO 


9 r-ii*ti~„, ,„j . .1 .!^.._. 











voT^To 11 Hk0fi,mi Kato,Bora g e y u no seijo to oyo, Fragrance Journal, 1996, 
52369 A (Illinois Tool Woks, Inc.), 1 9 February 2002 
Documents JP 5-304972 A (Union Industrial y Agro-Ganadera, S A ) 19 
November 1993& BP 484266 Al & CA 2054409A & ZA 9108443 A ' ' 
Document 3: JP 2003*306690 U (Noble K.K.), 31 October 2003 (Family: none) 

J A P 1 i" 89513 A (Societe des Produits Nestle S.A.), 6 April 1999 
& BP 893064 Al & AU 9877323 A & KR 99013725 A 
& US 6297279 Bl & DE 69718455 B 

Claims 13-19 and 22 

The inventions of claim 13-19 do not appear to possess novelty based on the fact 
that the vegetable fat composition of claims 13-19 cannot be distinguished from the 
borage oil described in document 1 as cited in the ISR 

Similarly the inventions of claims 13-19 and 22 do not appear to possess novelty 
based on the fact that the vegetable fat composition described therein cannot be 
distinguished from the vegetable fet composition described in documents 2-4. 

Claims 20 and 21 

The inventions of claim 20 and 21 do not appear to involve an inventive step 
because a person skilled in the art can easily use an arachidonic acid as the long- 
chain n-6 unsaturated fatty acid based on the descriptions of documents 2 and 4 
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